The accumulation of anthocyanins in the berry skin occurs in three stages; 65 beginning with an initial slow anthocyanin accumulation which is followed by a rapid 66 increase, ending in a stabilisation stage before a decline at the end of ripening (Gholami,  67 2004; Mateus et al., 2002) . Flavonol concentrations in grapes were found to be highest at 68 flowering followed by a decrease between flowering and berry set, and then they remained 69 constant throughout berry development (Downey et al., 2003) . 70
The red cultivars of grape (V. vinifera L.) contain 3-O-monoglucosides of 71 delphinidin, cyanidin, petunidin, peonidin and malvidin along with the glucoside esters of 72 acetic, coumaric and caffeic acid (Regules et al., 2006) . Diglucosides are distinctively 73 was adjusted after fruit set to 35-40 bunches per vine. Grapes were harvested when sugar: 122 acid ratio exceeded 30:1 and bunches had acceptable crimson red colour. 123
Sampling 124
One hundred berries were randomly collected from bunches of whole grapevine at 10-day 125 intervals commencing from one week before veraison till ripening. On the same day the 126 berries were peeled manually and the skin was stored at -20 were similar in both years (Fig. 2) . 218 219
Changes in total anthocyanins 220
Total anthocyanins in the berry skin increased at the onset of veraison, reached a 221 peak level and remained comparatively stable till harvest (Fig. 3) suspected to be present in small quantities but the levels were too low for absolute 244 confirmation. Eleven different anthocyanins including the monoglucosides and their 245 acylated forms were identified in the Crimson Seedless grape skin extract but only nine of 246 these were detected in quantifiable levels. 247
The two flavonols detected, identified and quantified from the berry skin were the 248 3-O-glucoside and 3-O-glucuronide of Quercetin (Table 1) . 249 250
Evolution of anthocyanidin 3-O-monoglucosides 251
The evolution of Dp3glc, Pt3glc, Pn3glc, and Mv3glc in the grape berry skin was 252 similar in both the years increasing throughout grape berry development and ripening 253 whereas the changes in Cn3glc during berry ripening differed in both the years (Fig. 4) . 
Evolution of flavonols 265
The trends in accumulation of quercetin 3-O-glucoside (Q3glc) in the grape berry 266 skin were similar between the two years (Fig. 6) . During both the years, the concentration 267 of Q3glc in the berry skin increased from veraison till approximately 30 days after 268 
Individual anthocyanins in the skin from veraison to ripening 385
At the onset of ripening, the concentrations of Pn3glc and Cn3glc in the berry skin 386 were higher as compared to the other anthocyanins including Mv3glc. As the ripening 387 progressed, the concentration of Mv3glc increased and became similar or even higher than 388 Cn3glc. Possibly, at the initiation of berry colour development, the activity of flavonoid 3′, 389 5′-hydroxylase is much lower as compared to flavonoid 3′-hydroxylase which resulted in 390 )  581  582  583  584  585  586  587  588  589  590  591  592  593  594  595  596  597  598  599  600  601  602  603  604  605  (B)  606  607  608  609  610  611  612  613  614  615  616  617  618  619  620  621  622  623 Fig 
